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DRIED  CORN 

There  is  nothing;  much  older  in  food  preserving  than  drying, 
and  this  is  still  a  practical  way  with  certain  kinds  of  food. 

Take  the  vegetables  that  are  hard  to  can  successfully  - 
especially  corn,  beans,  and  peas.    Authorities  all  say  a  steam  pressure 
is  necessary  for  canning  these  or  any  other  nonacid  vegetables.     Those  who 
do  not  have  a  steam  pressure  canner  may  do  well  to  return  to  the  ways  of 
our  great  grandmothers  and  preserve  those  particular  foods  by  drying. 

Here  are  directions  for  drying  corn:    Use  any  good  table 
corn.     Gather  it  in  the  milk  stage  but  only  in  quantities  that  can  be 
prepared  at  once.     Husk  the  ears  and  remove  any  worm  injuries.  Silking 
is  unnecessary.     Dip  in  hot  water  8  to  12  minutes  to  set  the  milk.  Young 
corn  will  require  longer  for  this  than  old.     Drain,  cool,  and  cut  the  grains 
off  the  ear.     Spread  on  trays  §  to  3/4  inches  deep  and  dry.     Stir  during 
drying  to  separate  grains  and  break  up  masses. 

TChen  sufficiently  dried  the  grains  will  be  hard  and  will 
break  with  a  clean  glasslike  fracture.     Store  in  a  dry  cool  place  in  cans 
with  close-fitting  lids. 
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